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CLAIMS 



[Utility model registration claim] 

[Claim 1] Noodles food which is characterized by coming into a container to carry out the seal seal of the 
noodles food by which sterilization processing was carried out under elevated-temperature high-pressure 
conditions and by which the perfect sterile pack was carried out. 
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DETAILED DESCRIPTION 



[Detailed explanation of a design] 
[0001] 

[The technical field to which a design belongs] 

This design is especially related with the noodles food which not only a general viable cell but the heat- 
resistant viable cell was annihilated completely substantially, and full sanitization was carried out, and was 
packed in the container about the noodles food by which the perfect sterile pack was carried out. 
[0002] 

[Description of the Prior Art] 

The so-called pouch-packed food is known as food by which the sterile pack was carried out This can 
annihilate completely not only a general viable cell but a heat-resistant viable cell by being manufactured 
by sterilizing under elevated-temperature high-pressure conditions, after carrying out restoration sealing of 
the food, such as rice, at a container, and considering as an about 130-degree C elevated temperature. 
[0003] 

[Problem(s) to be Solved by the Device] 

However, since heat was gradually transmitted to the packed food towards a core from the perimeter in 
the case of a pouch-packed food, when the core of food amounts to 130 degrees C, the surrounding part 
serves as an elevated temperature from it considerably, and there was a problem that a flavor was spoiled 
sharply. Since the temperature of a core does not reach even predetermined temperature in carrying out 
retort sterilization, without dropping a flavor, perfect sanitization is unrealizable. 
[0004] 

Thus, it is difficult to carry out full sanitization, without dropping a flavor on a pouch-packed food in 

practice. 

[0005] 

[Means for Solving the Problem] 

Then, this design aims at offering the pack food which not only a general viable cell but the heat-resistant 
viable cell was annihilated, and was sanitized completely, as a result of repeating an experiment and 
research about carrying out full sanitization, without dropping a flavor by any approaches other than a 
retort. 
[0006] 

That is, this design is noodles food which is characterized by coming into a container to carry out the seal 
seal of the noodles food by which sterilization processing was carried out under the high-pressure high 
temperature service and by which the perfect sterile pack was carried out 
[0007] 

In addition, noodles food is various paste, such as fried noodles, hot-boiled noodles, and spaghetti, and 

other precooked or things which contain non-cooked noodles food extensively here. 

[0008] 

[The gestalt of implementation of a design] 

After adjusting the water content of noodles food suitably if needed, quantum restoration of this is carried 
out at the solitary meal tray by which UV disinfection was carried out On the tray used for this design, 
since it is not required that it should have advanced gas barrier nature, it can cast using cheap plastic 
material. 
[0009] 

The tray on which quantum restoration of the noodles food was carried out is fed by the sealing chamber, 
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and sterilization processing under a high-pressure high temperature service is performed. Thereby, not only 

a general viable cell but a heat-resistant viable cell can be annihilated. 

[0010] 

It is desirable to use multistage car gondola for tray hold t and to carry out sterilization processing of many 
trays within a sealing chamber at once because of space-saving implementation. For example, width 12 
train and a total of 72 trays of six steps of length can be held in one car gondola, and 1800 trays can be 
processed at once by using these 25 car gondola. 
[0011] 

100 degrees C or more of sterilization processings within a sealing chamber can be preferably performed 
collectively by using a 130-140-degree C hot pressurization steam to many trays held in the multistage car 
gondola in a sealing chamber in a short time for dozens of seconds thru/or about dozens of minutes. As for 
vapor pressure, it is desirable to consider as 2.7 - 3.0 kgf/cm extent. Moreover, when performing 
sterilization processing, the intermittent method which makes 1 cycle processing for 6-10 seconds, and 
performs it repeatedly about 6 to 8 times may be adopted. 
[0012] 

After sterilization processing within a sealing chamber, multistage car gondola is sent to cooking equipment 
if needed, and required noodles food is cooked. Water or a molten bath required for cooking can use what 
sanitization processing was beforehand carried out and was further adjusted to the predetermined pH value 
using many things. 
[0013] 

Each tray after the completion of cooking and in car gondola is discharged from cooking equipment, and 
puts and carries out the seal seal of the suitable lid material to a tray. Although the tray from cooking 
equipment to a seal sealing machine is conveyed by conveyance conveyor, although it is time amount slight 
in the meantime, since it will be exposed to the open air, in order to prevent the secondary pollution by 
this, let the field applied to a seal sealing machine from the outlet of cooking equipment be an about 100 to 
1000-air cleanliness class clean booth. 
[0014] 

For example, the between from the outlet of cooking equipment to a seal sealing machine is made into a 
tunnel-like booth, a clean air generator is attached in the booth central upper part, and it is made to 
generate clean air continuously. Bacteria can be discharged outside by holding the inside of a booth to 
positive pressure (it being a high pressure 0.5 to 2 mmq for example, from an outside atmospheric 
pressure), and passing through clean air the bottom from on a booth, and passing towards a seal sealing 
machine to cooking equipment on a sink and a conveyance conveyor from a center to a periphery. 
[0015] 

After carrying out the seal seal of the tray, predetermined time ****** is performed with a conventional 
method if needed, and equalization of the moisture absorption coefficient difference of the management 
after cooking and the lower layer section is attained. 
[0016] 

The noodles food with which the perfect sterile pack of this design characterized by the above process 
coming into a container to carry out the seal seal of the noodles food by which sterilization processing was 
carried out under elevated-temperature high-pressure conditions was carried out is obtained. 
[0017] 

An example of this noodles food 1 by which the perfect sterile pack was carried out is shown in drawing 1 , 
the sign 2 in drawing shows a lid and 3 shows a tray. The illustration abbreviation of the contents slack 
noodles food is carried out. 
[0018] 

When the assay was performed by the standard agar plate culture method about the noodles food which 
was manufactured by the above approach and by which the perfect sterile pack was carried out, both a 
number of general bacteria (number of micro organisms) and the number of heat-resistant spore bearing 
bacteria are less than [ 300 ] /g, and it was checked that full sanitization is carried out substantially. 
[0019] 

[Effect of the Device] 

According to this design, the noodles food which the heat-resistant viable cell which may have adhered not 
only to a general viable cell but to the food ingredient was completely annihilated by sterilization processing 
under a high-pressure high temperature service, and full sanitization was carried out, and was packed can 
be offered, without spoiling a flavor like the conventional pouch-packed food. 
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TECHNICAL FIELD 

[The technical field to which a design belongs] 

This design is especially related with the noodles food which not only a general viable cell but the heat- 
resistant viable cell was annihilated completely substantially, and full sanitization was carried out, and was 
packed in the container about the noodles food by which the perfect sterile pack was carried out 
[0002] 
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PRIOR ART 



[Description of the Prior Art] 

The so-called pouch-packed food is known as food by which the sterile pack was carried out This can 
annihilate completely not only a general viable cell but a heat-resistant viable cell by being manufactured 
by sterilizing under elevated-temperature high-pressure conditions, after carrying out restoration sealing of 
the food, such as rice, at a container, and considering as an about 130-degree C elevated temperature. 
[0003] 
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EFFECT OF THE INVENTION 



[Effect of the Device] 

According to this design, the noodles food which the heat-resistant viable cell which may have adhered not 
only to a general viable cell but to the food ingredient was completely annihilated by sterilization processing 
under a high-pressure high temperature service, and full sanitization was carried out, and was packed can 
be offered, without spoiling a flavor like the conventional pouch-packed food. 
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MEANS 

[Means for Solving the Problem] 

Then, this design aims at offering the pack food which not only a general viable cell but the heat-resistant 
viable cell was annihilated, and was sanitized completely, as a result of repeating an experiment and 
research about carrying out full sanitization, without dropping a flavor by any approaches other than a 
retort. 
[0006] 

That is, this design is noodles food which is characterized by coming into a container to carry out the seal 
seal of the noodles food by which sterilization processing was carried out under the high-pressure high 
temperature service and by which the perfect sterile pack was carried out 
[0007] 

In addition, noodles food is various paste, such as fried noodles, hot-boiled noodles, and spaghetti, and 

other precooked or things which contain non-cooked noodles food extensively here. 

[0008] 

[The gestalt of implementation of a design] 

After adjusting the water content of noodles food suitably if needed, quantum restoration of this is carried 
out at the solitary meal tray by which UV disinfection was carried out. On the tray used for this design, 
since it is not required that it should have advanced gas barrier nature, it can cast using cheap plastic 
material. 
[0009] 

The tray on which quantum restoration of the noodles food was carried out is fed by the sealing chamber, 
and sterilization processing under a high-pressure high temperature service is performed. Thereby, not only 
a general viable cell but a heat-resistant viable cell can be annihilated. 
[0010] 

It is desirable to use multistage car gondola for tray hold, and to carry out sterilization processing of many 
trays within a sealing chamber at once because of space-saving implementation. For example, width 12 
train and a total of 72 trays of six steps of length can be held in one car gondola, and 1800 trays can be 
processed at once by using these 25 car gondola. 
[0011] 

100 degrees C or more of sterilization processings within a sealing chamber can be preferably performed 
collectively by using a 130-140-degree C hot pressurization steam to many trays held in the multistage car 
gondola in a sealing chamber in a short time for dozens of seconds thru/or about dozens of minutes. As for 
vapor pressure, it is desirable to consider as 2.7 - 3.0 kgf/cm extent Moreover, when performing 
sterilization processing, the intermittent method which makes 1 cycle processing for 6-10 seconds, and 
performs it repeatedly about 6 to 8 times may be adopted. 
[0012] 

After sterilization processing within a sealing chamber, multistage car gondola is sent to cooking equipment 
if needed, and required noodles food is cooked. Water or a molten bath required for cooking can use what 
sanitization processing was beforehand carried out and was further adjusted to the predetermined pH value 
using many things. 
[0013] 

Each tray after the completion of cooking and in car gondola is discharged from cooking equipment, and 
puts and carries out the seal seal of the suitable lid material to a tray. Although the tray from cooking 
equipment to a seal sealing machine is conveyed by conveyance conveyor, although it is time amount slight 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Device] 

However, since heat was gradually transmitted to the packed food towards a core from the perimeter in 
the case of a pouch-packed food, when the core of food amounts to 130 degrees C, the surrounding part 
serves as an elevated temperature from it considerably, and there was a problem that a flavor was spoiled 
sharply. Since the temperature of a core does not reach even predetermined temperature in carrying out 
retort sterilization, without dropping a flavor, perfect sanitization is unrealizable. 
[0004] 

Thus, it is difficult to carry out full sanitization, without dropping a flavor on a pouch-packed food in 

practice. 

[0005] 
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in the meantime, since it will be exposed to the open air, in order to prevent the secondary pollution by 
this, let the field applied to a seal sealing machine from the outlet of cooking equipment be an about 100 to 
1000-air cleanliness class clean booth. 
[0014] 

For example, the between from the outlet of cooking equipment to a seal sealing machine is made into a 
tunneHike booth, a clean air generator is attached in the booth central upper part, and it is made to 
generate clean air continuously. Bacteria can be discharged outside by holding the inside of a booth to 
positive pressure (it being a high pressure 0.5 to 2 mmq for example, from an outside atmospheric 
pressure), and passing through clean air the bottom from on a booth, and passing towards a seal sealing 
machine to cooking equipment on a sink and a conveyance conveyor from a center to a periphery. 
[0015] 

After carrying out the seal seal of the tray, predetermined time ****** is performed with a conventional 
method if needed, and equalization of the moisture absorption coefficient difference of the management 
after cooking and the lower layer section is attained. 
[0016] 

The noodles food with which the perfect sterile pack of this design characterized by the above process 
coming into a container to carry out the seal seal of the noodles food by which sterilization processing was 
carried out under elevated-temperature high-pressure conditions was carried out is obtained. 
[0017] 

An example of this noodles food 1 by which the perfect sterile pack was carried out is shown in drawing 1 , 
the sign 2 in drawing shows a lid and 3 shows a tray. The illustration abbreviation of the contents slack 
noodles food is carried out. 
[0018] 

When the assay was performed by the standard agar plate culture method about the noodles food which 
was manufactured by the above approach and by which the perfect sterile pack was carried out, both a 
number of general bacteria (number of micro organisms) and the number of heat-resistant spore bearing 
bacteria are less than [ 300 ] /g, and it was checked that full sanitization is carried out substantially. 
[0019] 
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DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing 1] It is the perspective view showing an example of the noodles food by this design by which the 
perfect sterile pack was carried out. 
[Description of Notations] 

1 Noodles Food by Which Perfect Sterile Pack was Carried Out 

2 Lid Material 

3 Tray 
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DRAWINGS 



[Drawing 1] 
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